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A dish from the peasant tradition that symbolizes conviviality and family. 
Prepared with simple, genuine ingredients, this stew warms both

 the heart and the table.

PREPARATION

Marinate the rabbit in a bowl with white wine, rosemary, and crushed 
garlic for about 2 hours. Drain and dry the rabbit. Chop the celery, 
carrot, and onion, and sauté them in a pan.
In the meantime, sear the rabbit pieces in a pot with oil and butter 
over high heat, turning them occasionally. Add the vegetables to the 
rabbit and sauté for a few minutes. Pour in the white wine and let the 
alcohol evaporate.
Add the herbs and tomato pulp, adjusting with salt and pepper, then 
cover and cook for about 45 minutes. If necessary, add a little hot water 
or broth to finish cooking. Serve the rabbit stew hot, accompanied by 
grilled or soft polenta, cooked vegetables, and roasted potatoes.

INGREDIENTS

1 kg rabbit (cut into pieces)
400 g tomato pulp
1 celery stalk
1 carrot
1 medium onion
1 bay leaf
1 sprig of rosemary
2 sage leaves
½ glass of dry white wine
Extra virgin olive oil
1 knob of butter
Salt, black pepper

FOR THE MARINADE
½ bottle of dry white wine
2 sprigs of rosemary
2 cloves of garlic (left whole)

STEWED RABBIT

Paternoster Syhnthesi Aglianico del Vulture DOC
Poggio al Tufo Rompicollo Toscana IGT

Surani Primitivo di Manduria DOC
Tommasi Ripasso Valpolicella Classico Superiore DOC
Tommasi Rafaè l Valpolicella Classico Superiore DOC

WINE PAIRING

Ristorante borgo antico


